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Table 1. Comparison of hot-air dryers and a microwave dryer
x = @* ©] ® @ ® ®
1% & K K 0 S M Y2
WERAR (kg) | 3,200 1,260 1,220 960 1,360 4
Wk 4  EZET (%) 25.0 23.3 25.9 25.0 26.1 25.0
” W% (%) 15.0 14.9 14.6 144 15.3 15*.2
[aR g | (h) 12.0 7.6 9.0 11.0 12.0 0.76
RS (kg/h) 266.7 165.7 135.7 87.2 113.3 104
ERFELIRER (% /h) 0.83 1.11 1.26 0.96 0.9 13.2
REHEE R (kg) 30.0 12.6 11.7 114 18.2 —
EHoRE;E (kcal/min) 431.3 | 286.0 224.3 178.8 261.6 23.1
SEgE R () 52.0 40.2 43.1 44.0 39.6 —
REE T HHE (kw) 30.1 19.9 15.6 12.5 18.2 1.61
Wlkg 1 gazwiZEsia  (kcal/kg%) 9.7 12.3 8.8 11.8 12.8 134
Eho%h = (%) 68.7 534 67.8 57.5 529 49.9
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X5, <47 elEERC Y- T EE ClERERZTT 5 BAOEREZREIZ 13%/h &
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Summary

In this paper, the authors investigated experimentaly the continuous drying
characteristics of rough rices with microwave, and compared the performance of a
microwave dryer with hot-air dryers. The aparatus used was same as reported in the
previous paper, the capacity of the heating-chamber of it was 5.2 liter and fulled
with about 4 kg of rough rices.

The conclusions were the following :

1. The grain temperature increased with heating time. At constant heating
time and microwave power, the lower the grain moisture, the higher the grain
temperature. '

2. The average drying rate decreased with heating time, that was in reverse
tendency in the batch drying. The moisture removed from rough rices increased
proportionaly with the heat supplied.

3. The more the heat supplied, the more the grain cracked. To minimize the
crack of grains, the amount of heat supplied in one run should be within the limit
which was different in various grain moisture. Allowable heat was 18.8kcal, 32kcal
and 65kcal at 18.3%, 22.7% and 26.9% of grain moisture respectively.

4. The removal moisture in the drying chamber was in the range of 10~25%
of the total moisture removed from grains. The thermal efficiency of the microwave
dryer was lower than those of hot-air dryers.
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